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§ 58.409 Drying room. 
When applicable, a drying room of 

adequate size shall be provided to ac-
commodate the maximum production 
of cheese during the flush period. Ade-
quate shelving and air circulation shall 
be provided for proper drying. Tem-
perature and humidity control facili-
ties should be provided which will pro-
mote the development of a sound, dry 
surface of the cheese. 

§ 58.410 Paraffining room. 
When applicable for rind cheese, a 

separate room or compartment should 
be provided for paraffining and boxing 
the cheese. The room shall be of ade-
quate size and the temperature main-
tained near the temperature of the dry-
ing room to avoid sweating of the 
cheese prior to paraffining. 

§ 58.411 Rindless cheese wrapping 
area. 

For rindless cheese a suitable space 
shall be provided for proper wrapping 
and boxing of the cheese. The area 
shall be free from dust, condensation, 
mold or other conditions which may 
contaminate the surface of the cheese 
or contribute to unsatisfactory pack-
aging of the cheese. 

§ 58.412 Coolers or curing rooms. 
Coolers or curing rooms where cheese 

is held for curing or storage shall be 
clean and maintained at the proper 
uniform temperature and humidity to 
adequately protect the cheese, and 
minimize the undesirable growth of 
mold. Proper circulation of air shall be 
maintained at all times. The shelves 
shall be kept clean and dry. This does 
not preclude the maintenance of suit-
able conditions for the curing of mold 
and surface ripened varieties. 

§ 58.413 Cutting and packaging rooms. 
When small packages of cheese are 

cut and wrapped, separate rooms shall 
be provided for the cleaning and prepa-
ration of the bulk cheese and for the 
cutting and wrapping operation. The 
rooms shall be well lighted, ventilated 
and provided with filtered air. Air 
movement shall be outward to mini-
mize the entrance of unfiltered air into 
the cutting and packaging room. The 

waste materials and waste cheese shall 
be disposed of in an environmentally 
and/or sanitary approved manner. 

EQUIPMENT AND UTENSILS 

§ 58.414 General construction, repair 
and installation. 

All equipment and utensils necessary 
to the manufacture of cheese and re-
lated products shall meet the same 
general requirements as outlined in 
§ 58.128. In addition, for certain other 
equipment the following requirements 
shall be met. 

§ 58.415 Starter vats. 

Bulk starter vats shall be of stainless 
steel or equally corrosion resistant 
metal and should be constructed ac-
cording to the applicable 3–A Sanitary 
Standards. New or replacement vats 
shall be constructed according to the 
applicable 3–A Sanitary Standards. The 
vats shall be in good repair, equipped 
with tight fitting lids and have ade-
quate temperature controls such as 
valves, indicating and/or recording 
thermometers. 

§ 58.416 Cheese vats, tanks and drain 
tables. 

(a) The vats, tanks and drain tables 
used for making cheese should be of 
metal construction with adequate jack-
et capacity for uniform heating. The 
inner liner shall be minimum 16 gauge 
stainless steel or other equally corro-
sion resistant metal, properly pitched 
from side to center and from rear to 
front for adequate drainage. The liner 
shall be smooth, free from excessive 
dents or creases and shall extend over 
the edge of the outer jacket. The outer 
jacket shall be constructed of stainless 
steel or other metal which can be kept 
clean and sanitary. The junction of the 
liner and outer jackets shall be con-
structed so as to prevent milk or 
cheese from entering the inner jacket. 

(b) The vat, tank and/or drain table 
shall be equipped with a suitable sani-
tary outlet valve. Effective valves shall 
be provided and properly maintained to 
control the application of heat to this 
equipment. If this equipment is pro-
vided with removable cloth covers, 
they shall be clean. 
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